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XXXIL An Account of the Tokay and 
other Wines of Hungary, by Sylvefter 
Douglafs, Ef quire : Communicated by 
Edward Poore, Efq> F. R. S. 



Read June 10, * s the growth, quantity, and value 
l77J * LjL °f the Tokay wine are little known 
in this country, and the popular notions concerning 
them are in general erroneous, it may be a matter 
both of fome curiofity and ufe, to throw together 
what I was able to colleft on this fubjed, in the 
country where it grows, as well as from the chief 
proprietors of it, both in Hungary and at Vienna. 
1 fhall fubjoin a brief account of the other moll re- 
markable Hungarian wines. 
Geography. The town, or rather village* of Tokay, from 
whence this celebrated wine derives its name, ftands 
at the foot, and to the eaft of a high hill, clofe by 
the conflux of the river Bodrug, with the Theis or 
Tibifcus. In the Norimberg map of Hungary, it is 
erroneoufly placed between thefe rivers, for it h 
on the weft fide of both. The inhabitants are 
chiefly either Hungarians of the Proteftant religion* 
or Greeks* who came originally from Turkey, but 
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have been long fettled here for the purpofe of carry- 
ing on the wine trade. During the two laft cen~ 
turies, this country being almoft the conftant theatre 
of war, there was a citadel near the town, but now 
there is not the fmalleft veftige of it remaining. 

The hills on which the wine grows lie all to the 
weft of the river Bodrog, and beginning clofe by 
the town of Tokay, extend weftward and northward 
from thence, and occupy a fpace of perhaps ten 
Englilh miles fquare ; but they are interrupted and 
interfperfed with a great many extenfive plains, and 
feveral villages, fuch as Talia, Mada, Tarczal, Szom- 
bor, Benye, and Tolefwa. Near fome of thefe, par- 
ticularly Talia and Tarczal, the wine is better than 
what grows on the bill of Tokay, but it all goes un- 
der the fame general name. 

The vineyards extend beyond the 48th degree of Latitude, 
northern latitude. 

The foil, on all the hills where the wine grows, Soil 
is a yellow clayifh earth, extremely deep, and there 
are interfperfed through it large loofe ftones, which, 
as 1 was told, are limeftone 5 but I had not an op- 
portunity of examining them. 

As the hills do not run in a regular chain, but areExpofure. 
fcattered among the intervening plains, you meet 
with all kinds of expofures upon them, and there is 
wine on them all, except perhaps where they are 
turned dire&ly towards the fouth. Yet the general 
rule is, that the expofures moft inclining to the 
fouth, the fteepeft declivities, and the higheft part 
of thofe declivities, produce the beft wine. Thefe 
circumftances {hew the advantage of choofing your 
wine on the ground. The late Mr. Wortley Man- 
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tigue was fo well convinced of this, that a few 
'ears before his death he undertook a journey from 
England to Tokay, and continued there feveraJ 
months, in order to be fare of having the bell and 
moft genuine wine. 

Quantity. It is a vulgar error, that the Tokay wine is in fo 

jfmall quantity, as never to be found genuine, unlefs 
when given in prefents by the court of Vienna. The 
extent of ground on which it grows is a fufficient 
proof to the contrary. It is a common defert wine 
in all the great families at Vienna, and in Hungary* 
and is very generally drank in Poland and Ruflia, 
being ufed at table in thofe countries, like Madeira 
in this. 

Proprietors* Another vulgar error is, that all the Tokay wine 
is the property of the Emprefe Queen. She is not 
even the moft confiderable proprietor, nor of the befl 
wine j fo that every year (he fells off her own, and 
purchafes from the other proprietors, to fupply her 
own table, and the prefents (he makes of it. The 
greateft proprietor is the Prince Trauteon, an old 
man, at whofe death, indeed, his eftate will efcheat 
to the crown ; but many others of the German and 
Hungarian nobility have large vineyards at Tokay ; 
moft of the gentlemen in the neighbourhood have 
part of their eftates there y the jfefuits college at 
Ungwar has a confiderable fhare of the beft wine ; 
and befides thefe* there are many of the peafants 
who have vineyards, which they hold of the Queen* 
or other lords, by paying a tythe of the annual pro* 
duce. 
Grapes. There is »ever any red wine made at Tokay* 

and, as far as I recoiled, the grapes are all white. 

They 
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They are fuppofed to have a particular flavour, which 
I own I could not perceive, though they were be- 
ginning to be ripe when I was there, in the end of 
Auguft (1768), and I have often eat of luch as have 
been brought to Vienna. 

The vintage is always as late as poffible. It com* Vintage, 
monly begins at the feaft of St. Simon and Jude, 
O&ober 28, fbmetimes as late as St* Martin's,, No* 
member 11. This is determined by the feafon, for 
they have the grapes on the vines as long as the 
weather permits, as the frofts, which from the end 
of Auguft are very keen during the nights, are 
thought to be of great fervice to the wine. By this 
®ieana it happen, that when the vintage begins* a 
great many of the grapes are ihrivelled, and have, in 
feme meafure, the appearance of dried raijSns. 

There are four forta of wihe made from the fame Different 
grapes, which they diftinguifti at Tokay by the fom * 
tomes, of Eflence, Anfpruch, Mafslafch, and the 
common wine. 

The procefs for making them is as follows. 
The half-dried and flbriveled grapes, being care- *• The Ef~ 
folly picked out from the others, are put into a per- fence * 
forated veflel, where they remain as long as any juice 
runs off by the mere prcffure of their own weight. 
This is put into fmall caflcs, and is called the Ef~ 
fence. 

On the grapes from which the eflence has run off, z * Aufpruck 
h poured the expreffed juice of the others from 
which they had been picked* and then they tread 
them with their feet. The liquor obtained in this 
manner ftands to ferment during a day or two, after 
wJiich it is poured into fmall caflb, which are kept 
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in the air for about a month, and afterwards put into 
the cellars. This is the Aufpruch. 

3% WafsIarch - The fame procefs is again repeated, by the ad- 
dition of more of the common juice to the grapes 
which have already undergone the two former pref- 
fures, only they are now aifo wrung with the hands, 
and this gives the Maislafch *. 

The fourth The fourth kind is made by taking all the grapes 
together at firft, and fubmitting them to the greateft 
preffure. It is chiefly prepared by the peafants, who 
have not a fufficient quantity of grapes, and cannot 
afford the time and apparatus neceflary for making 
the different forts. It is, I believe, entirely con- 
fumed in the country, ahd forms the common Vin 
du pais. 

The Eflence is thick, and never perfe&ly clear, 
very fweet and lufcious. It is chiefly ufed to mix 
with the other kinds, and when joined to the Maf- 
flafch, forms a wine equally good with the Auf- 
pruch, and often fold for it. 

The Aufpruch is the wine commonly exported, 
and what is known in foreign countries under the 
name of Tokay. The following are the heft rules for 
judging of it; though in this, and all fimilar cafes, 
it requires experience to be able to putfuch rules in 
practice. 

1. The colour fhould neither be reddifh (which 
it often is) nor very pale, but a light filver. 

2. In trying it, you ftiould not fwallow it imme- 
diately, but only wet your palate and the tip of the 

* I cannot anfvver for the orthography of this and the fore* 
going term, having written them by the ear, as they were 
pronounced. 

tongue. 
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tongue. If it difcover any acrimony to the tongue 
(or bite it), it is not good. The tafte ought to be 
(oft and, mild. 

3. It fhould, when poured out, form globules in 
the glafs, and have an oily appearance. 

4. When genuine, the ftrongeft is always of the 
beft quality. 

5. When fwallo wed, it fhould have an earthy aftrin- 
gent tafte in the mouth, which they call the Tafte of the 
root. The Poles* particularly, are fond of this aftrin- 
gency and aufterity in their Tokay. There is (b 
great a difference between the Tokay ufed in Poland 
and what I drank both at Tokay and Vienna, which, 
I am fure, was of the beft and moft genuine kind, 
that I am inclined to think their wine is compofed 
of the Mafslafch, which, by the fevere prefTure it 
fuffers, muft carry with it much of the aftfingent 
quality which, in all grapes,, refides in the (kin, and 
a fmaller proportion than ufual of the eflence. But 
this is mere conje&ure. 

Befides the qualities already mentioned, all Tokay 
wine has an aromatic tafte ; fo peculiar, that nobody, 
who has ever drank it genuine, can confound it with 
any other fpecies of wine. The only fpecies that 
bears £ refemblance to it grows, in a very fmall quan- 
tity, in tile Venetian Friule, and is only to be met 
with in private families at Venice, where, in the 
dialed: of the place, it is called Vin piccolii. 

The Tokay wine, both the Eflence and Aufpruch, Age. 
keeps to any age, and improves by time. I have 
drank of the latter at Vienna, which had been in 
the fame cellar fince the yea* 1686. It is never good 
till it is about three years old* 

Ml 



r *9« ] 

Meaftirc, .j\h t f ne forts are generally kept in frjiall caSts, 

called anrtheils, which legally hold 80 Hungarian 
mediae, a meafure containing about two thirds of an 
English quart. When you buy it of the gentleteea 
who are prqprietprs, you have commonly more than 
the legal quantity in the antheil; if from tlie'Qreek, 
merchants, always lefs. 

Prkc The particular year, or vintage, and the age, Vary 

the price of this as of all other wines. 

The medium price of the antheil of Eflence is 
feet ween 60 ajid 70 ducats. It is fometimes fold on 
the fpot for naore than 100.. Prince Radzivil paid 
300 ducats for two antheils about four years ago. 
When the price is 60 ducats, and the antheil large 
frieafure, that is, afaout 90 mediae, it is exaftly a 
ducat the English quart. 

The price of the Aufpruch is from 26 to about 
30 ducats the antheil* This is at rhe rate of two florins, or 
near a crown the Englifli quart. The Emprefs Queen^ 
a little before I was at Tokay, purchafed fome &f 
vintage 1754 at 33 4ucats, and this was looked 
upon as an extraordinary price. The variety in the 
prices of the EfTence and Aufpruch, accounts for the 
oppoflte relations of people, who fay* fometimes that 
it cofts half a guinea, fometimes five {hillings, on 
the fpot. 

There, are people who come every year from Po- 
land, about the time of the vintage, to choofe their 
own wine on the ground, and fee it carefully ma- 
naged. But it is a Falfe opinion of many, that they 
contract for the wine of feverai years forwards: no 
fuch thing has ever been pradfcifed. For thefe laft 
twenty years the court of Peterfbourg has had an 
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agent, who refides conftantly at Tokay, for the pur- 
pofe of buying wine. The prefent agent is a major 
in the Ruffian fervice, and formerly was a major- 
general. He commonly purchafes every year from 
40 to 60 antheils of Auipruch, but never of any 
other fort. 

One of the principal proprietors, who refides at 
Cafchaw *, told me, that he would engage to de* 
liver the beft old Tokay (i. e, Aufpruch), in bottles, 
at London, for a ducat a bottle, containing two thirds 
of a quart, or confiderably cheaper in caCk, and would 
put his own feai on it, and infure it. 

It is much the beft way to tranfport it in calks 5 for 
when it is on the feas, it ferments three times every 
feafon, and refines itfelf by thefe repeated fermenta- 
tions. When in bottles, there muft be an empty 
fpace left between the wine and the cork, otherwise 
it would burft the bottle. They put a little oil on 
the furface, and tie a piece of bladder on the cork. 
The bottles are always laid on their fides in fand. 

I am perfuaded an Engliih merchant, or company 
of merchants, would find their account in eftablifh- 
ing a correfpondence with one of the principal pro- 
prietors in the country, or in fending an agent to 
refide at Tokay, who might watch the opportunity 
of the good vintages, choofe the beft exposures, and 
bargain with the proprietors themfelves. They fhould 
have cellars there to keep the wine to a proper age, 
and an agent at Warfaw, and another at Dantzic, 
to receive it This is the road it muft take. The 
carriage, as I was informed, from Tokay to the fron- 

* The Baron Vefey, prefident of the chamber of Cafchaw. 
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tiers of Poland, cofts the Polifh merchants two ducats 
the antheil, and three florins of duty. The duties 
in Poland amount to about 14 florins the antheil. 
The carriage down the Viftula cannot be very ex- 
penfive. Every charge included, I am perfuaded 
the beft old Tokay might be fold in London at half 3 
guinea the quart bottle, which is 100 per cent., lefe 
than what the worft often cofts* 



Of the other Hungarian Wines. 

There is not, I believe, in Europe any country 
which produces a greater variety of wines than Hjini- 
gary. I have been told, at Vienna, of an entertain- 
ment given to the Emprefs Queen at Preiburg, by 
an Hungarian nobleman, where there were above 
a hundred different forts of wine produced, all the 
growth of that country. Many of them are of an 
excellent quality, and would undoubtedly be a fource 
of great commerce and riches to that kingdom, if it 
enjoyed a maritime, inftead of its inland, fituation. 

The moft valuable white wines after the Tokay* 
are, 

1 . The St. George wine, which grows near a vil- 
lage of that name, about two German miles north 
of Preiburg, and in the fame latitude with Vienna. 
This wine approaches the neareft of any Hungarian 
wine to Tokay. Formerly they ufed to make Auf- 
pruch at St. George; but this was prohibited by 
the court about fixteen years ago, it being fuppofed 
that it might hurt the traffic of the Tokay wine. 
The prohibition fhews, that the method of preparing 

the 
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the Tokay is thought to have a fhare in its peculiar 
qualities. 

2. The Edenburg wine, refembling the St. George, 
bat inferior in qntli.y and value. *Ede„burg is% 
town fituate about nine German miles north-weft of 
Prefburg* 

3 . The Carlowit% wine, fomething like that of the 
Cote rotie on the banks of the Rhone. Carlowitz is 
the feat of the metropolitan of the Greek church in 
Hungary. It ftands on the banks of the Danube > 
between 45 and 46 degrees of latitude. 

The beft red wines are, 

1, The Buda wine, which grows in the neigh- 
bourhood of the antient capital of the kingdom. 
This wine is like, and perhaps equal to, Burgundy, 
and is often fold for it in Germany. A German * 
•author of the laft century fays, that a great quantity 
of this wine ufed to be lent to England in the reign 
of James I. over land by Breflaw and Hamburg, 
and that it was the favourite wine both at court and 
all over England. 

2, The Sexard wine, a flrong deep-coloured wine, 
not unlike the ftrong wine of Languedoc, which is 
faid to be fold at Bordeaux for claret. The Sexard 
wine on the fpot cofts about 5 creuzers, or 2§ d. a 
bottle. It belongs to the Abbot of Conftance, and 
is chiefly coniumed in Germany. Sexard is on the 
Danube, between Buda and Effeh. 

3, The Eriaw wine, which is reckoned at Vienna 
almoft equal to that of Bada. Erlaw is in Upper 

* Hevelius Silefiograph. 2 vols, art* Bnjlaw. 
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Hungary, fouth-weft of Tokay, between 47 and 
48 degrees of latitude. 

4. TJbe Gros Wardein wine> a ftrong bodied wine, 
and very cheap. It belongs chiefly to the Duke of 
Modena, whofe anceflor got a large eftate in this 
country, in grant from the Emperor Leopold, as a 
reward for his fervices in the Hungarian wars. Gros 
Wardein is an old fortrefs near the confines of Tran- 
fylvania, between 46 and 47 degrees of latitude* 
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